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Once  upon  a  time  pearls,  diamonds,  and  rubies  were  bidden  in  brass-bound 
trunks  and  buried  far  underground  for  long  safekeeping.     Today  in  the  state  of 
Kansas  you  can  find  another  kind  of  treasure — much  more  precious  than  gems.  Tons 
and  tons  of  food  are  stowed  away  in  an  underground  storage  plant — a  rock  refrig- 
erator in  the  heart  of  the  United  States. 

Near  Atchison,    Kansas  is  an  old  limestone  ouarry  where  the  miners  have  been 
removing,  stone  for  75  years.     The  rooms  and  corridors  formed  in  this  way  have  spread 
out  and  up  to  make  a  vault  estimated  at  7  to  8  million  cubic  feet,  large  enough 
to  house  28  miles  of  freight  cars — or  about  3.000  to  3>  500  carloads.    But  only 
the  cargo— not  the  cars,  or  course— will  be  stored  in  this  stone  vault. 

Additional  storage  space  for  food  has  been  needed  for  months — ever  since  the 
production  of  food  h^s  been  stepped  up  for  military,  civilian  and  Lend-Lease  pur- 
poses-   Residents  in  and  around  Atchison  who  knew  of  the  need  for  temporary  stor- 
age sp^ce  recalled  that  when  they  were  young  they  went  adventuring  on  hot  summer 
days  through  the  cool  passages  of  the  limestone  ouarry.    UnliKe  many  of  the  dcjnp 
caves  youngsters  like  to  explore,  these  binding  stone  tunnels  are  dry,  and  important 
consideration  for  the  storage  of  food.    The  mine  is  located  in  the  side  of  a  rock 
bluff  overlooking  the  Missouri  River,    normally  the  temperature  in  this  man-made 
cave  is  always  about  the  same — 50  degrees  Fahrenheit.    It  seemed  to  be  a  "natural" 
for  storing  food. 
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^hen  the  advantages  of  this  Kansas  cold  storage  plant  were  pointed  out  and 
investigated,  the  War  Food  Administration  arranged  to  lease  the  mine  on  a  year  to 
year  "basis  for  the  duration  of  the  war-     The  location  of  the  ouarry  is  excellent 
for  transportation  purposes  "because  it  is  in  the  approximate  center  of  the  United 
States-    And  the  facilities  of  k  railroads  were  already  there-     On  September  2 
the  first  load  of  food  was  moved  in- 

Newspaper  reporters  and  newsreel  cameramen  were  on  the  front  row  registering 
their  impressions  of  this  giant  ice  box-    A  long  train  approached  the  ouarry  on  a 
siding  from  the  Missouri  Pacific  Bailroad-     The  engineer  "backed  the  freight  cars 
up  to  the  unloading  platform  where  the  workers  rolled  out  barrel  after  barrel  cf 
dried  eggs — 1J>  carloads  in  all.     They  represented  about  a  million  and  a  half  doz- 
en shell  eggs.     All  the  barrels  were  tagged  "Lend-Lease" •     A  long  line  of  U-wheel 
trailers,  looking  like  a  midget  train,  were  loaded  and  pulled  by  red  gasoline 
moles  up  the  hill  to  the  door  of  the  mine-    At  the  turn-around  point  just  inside 
the  portal,  the  gasoline  mules  were  replaced  by  electric  mules,  thus  avoiding  the 
possibility  of  gasoline  fumes  permeating  the  storage  vault- 

Tith  lights  at  front  and  back,  the  trailer  trains  formed  a  procession  through 
the  "boulevard  aisles"  to  the  far  end  of  the  mine  where  the  first  food  was  stored. 
A  mechanical  stacker  put  the  barrels  in  place.     This  trainload  of  dried  eggs  was 
tucked  away  so  neatly  in  this  vast  cavern  it  seemed  like  a  mere  "drop  in  the 
bucket".     It  is  estimated  that  from  30,000  to  50,000  tons  of  food  products  may  be 
stored  at  any  one  time,   the  exact  Quantity  depending  on  the  density  of  the  food. 

A  building  with  the  same  floor  space  would  cost  about  15  million  dollars. 
The  Atchison  project  will  probably  cost  about  one-tenth  that  much.     It  is  the 
largest  known  cold  storage  unit  in  the  world-     The"  interior  is  shaped  like  a 
polygon  with  the  immense  1^  foot  limestone  pillars  supporting  the  stone  roof  like 
giant  stalactities .     The  floor  space  measures  about  15  acres. 
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In  order  to  store  more  perishable  foods  such  as  meat,   shell  eggs,  butter  and 
other  foods,  extensive  cooling  eouipment  is  being  installed  in  certain  parts  of 
the  mine-    This  will  lower  the  temperature  to  about  30  to  32  degrees.     Cooling  a 
room  from  50  degrees  to  30  degrees  cost  considerably  less  than  it  would  cost  if 
the  vault  were  at  room  temperature  to  start  with.     Until  that  eouipment  is  ready- 
other  foodstuffs  such  as  dried  fruits,   cheese,   lard,   cured  meats  and  salt  meats 
which  are  Lend-Lease  commodities,  will  be  stored  immediately. 

Another  interesting  side-light  on  the  natural  facilities  which  the  ruarry 
offers  is  the  cold  water  in  an  old  abandoned  coal  shaft  near  the  loading  platform. 
Tnen  food  leaves  the  cold  storage  vault  for  overseas  shipment  it  must  be  iced  for 
the  long  trip.     Freezing  eruipment  will  be  installed  nearby  where  the  cold  water 
can  be  used  to  make  the  ice.    Tio  one  is  concerned  about  the  water  supply  running 
short  because  the  water  is  1150  feet  deep. 

This  extra  storage  space  will  help  relieve  a  tight  situation  which  has 
been  a  problem  for  the  Government  for  months.     It's  the  seasonal  surpluses  that 
cause  trouble,  that  cause  a  glut  on  the  market  at  one  time  and  a  shortage  at  an- 
other.    At  the  time  of  harvesting  or  butchering,  food  can't  always  be  moved  to 
its  ultimate  destination,  especially  the  food  earmarked  for  Lend-Lease  and  libera- 
ted countries.     This  immense  storage  plant  in  a  Kansas  ruarry  will  simplify  the 
movement  end  care  of  these  valuable  foods. 
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